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Effects of Different Drying Methods 1, 8-Cineol, A-Pinene, A-
Thujeneof the Hyssopus officinalis
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Abstract

Post-harvest operations have an important role in maintaining of quality and quantity of
agricultural products. Drying in the post-harvest operations of medicinal plants is very important
and effective process. In fact, drying is an effective method for increasing the shelf life of
agricultural products, which is long-term storage. Nevertheless, unsuitable drying cause to reduce
chemical quality of products. It is very important to choose an appropriate drying methods. Iran
hyssop plants used in traditional medicine to treat diseases include bronchitis, colds, cough,
laryngitis, and asthma. Since the compounds of 1-8 cineole may, a and p -pinene and Thujene have
anti-microbial, anti-fungal, antiseptic and insecticidal effects, so in this study, the effect of different
drying methods on some hyssop plant compounds are discussed. Drying methods include shade,
sun, oven (50, 40 and 60 ° C), infrared (40, 50 and 60 ° C) and microwaves (300, 450 and 600 watts).
The results of the analysis showed that the maximum amount of essential oils compounds was
related to infrared drying methods in 40 ° C.
Keywords: Medicinal Plants, Quality, Infrared Method
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